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minimal; EPA is readily b-oxidised; EPA to DHA bioconversion is affected
by substrate availability, and not product presence; DHA is efﬁciently
conserved and deposited into the ﬁsh tissues.
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Background/Aims: Elevated levels of pro-inﬂammatory mediators heighten
the risk of developing/aggravating a spectrum of chronic diseases and are a
strong predictor of mortality in elderly cohorts. n-3PUFA (EPA and DHA) are
known to possess anti-inﬂammatory properties. This study was aimed to
determine ifn-3PUFAstatus is apredictorof inﬂammation inolderAustralians.
Methods: This study was a cross-sectional analysis of randomly selected
older men and women > 65 years (n ¼ 620) recruited from the Central
Coast of NSW, Australia. Fasting blood samples were analysed for C-reac-
tive protein (CRP), ﬁbrinogen and full blood count by an accredited pa-
thology service. The fatty acid composition of erythrocyte membranes was
analysed via GC to determine n-3PUFA (%EPA plus %DHA) status.
Results: After excluding participants who had an inﬂammatory disease or
CRP levels > 10 mg/L, or who were taking anti-inﬂammatory medications
or n-3PUFA supplements, 126 participants (male 42%; mean ± SD age 77.6
± 7 years) were included in the analysis. n-3PUFA status was inversely
associated with CRP (r ¼ -0.19, p < 0.05). However no association between
n-3PUFA status and ﬁbrinogen was detected (r ¼ -0.08, p ¼ 0.348).
Increased n-3PUFA levels were also associated with a reduced white blood
cell (r ¼ -0.20, p < 0.05), neutrophil (r ¼ -0.21, p < 0.05), monocyte (r ¼
-0.26, p < 0.01) and eosinophil (r ¼ -0.18, p ¼ 0.05) count.
Conclusions: The current study demonstrated a negative association be-
tween n-3PUFA status and markers of inﬂammation in an older popula-
tion. The ﬁndings support a potential role for n-3PUFA (EPA/DHA)
supplementation in the management of inﬂammatory conditions.
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Background/Aims: The inﬂuence of diets rich in saturated fatty acids (SFA)
or n-6PUFA in modulating blood lipid levels remains unclear. Recently we
hypothesised that the lipemic effects of saturated fats are dependent on n-
3PUFA status. This study aimed to examine the effects of consuming diets
rich in SFA or n-6PUFA when co-administered with marine n-3PUFA.
Methods: This was a randomised, controlled, parallel, dietary interven-
tion trial involving 16 healthy adults aged 18 to 65 years. Subjects
consumed a diet high in either SFA or n-6PUFA, each supplemented with
2.4 g n-3PUFA daily for 6 weeks. Blood samples were collected after an
overnight fast, at baseline and post-intervention, for analysis of blood
lipid proﬁle.
Results: A reduction in plasma triglyceride levels was noted post-inter-
vention, which was similar following consumption of the SFA+n-3PUFA or
the n-6PUFA+n-3PUFA diets (28% vs. 27% respectively). The SFA diet caused
a signiﬁcant rise in LDL (p ¼ 0.043) and HDL-cholesterol (p ¼ 0.05), while
the n-6PUFA had no effect on LDL or HDL-cholesterol levels. Total:HDL-
cholesterol or LDL:HDL-cholesterol ratios were not signiﬁcantly different
post-intervention for either of the diets. The change in total:HDL-choles-
terol or LDL:HDL-cholesterol ratios following SFA diet was also similar to
those on n-6PUFA diet.Conclusions: Dietary SFA and n-6PUFA differentially modulates plasma
lipid proﬁle when co-administered with n-3PUFA. The mechanism and
consequence of concomitant increase in HDL and LDL-cholesterol
following saturated fat consumption in association with n-3PUFA are
worthy of further examination.
Funding source(s): Coordenaç~ao Nacional de Desenvolvimento Cientíﬁco
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ANTENATAL SHARED CARE MODEL: WHAT DO PREGNANT WOMEN AND
THEIR HEALTHCARE PROVIDERS KNOW ABOUT IODINE?
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Background/Aims: In the Antenatal Shared Care (ANSC) model, pregnant
women are cared for by both their general practitioner (GP) and a public
antenatal clinic obstetrician. Clinical guidelines for ANSC recommend that
nutrition supplementation, including iodine, is discussed by GPs at the
women’s ﬁrst antenatal visit. The aim of this study was to assess knowledge
and practices related to iodine nutrition in both pregnant women and
healthcare providersparticipating in theANSCprogram in the Illawarra,NSW.
Methods: Pregnant women (n¼ 142) and GPs and practice nurses (n¼ 61)
completed knowledge and practice surveys about iodine. Pregnant women
additionally completed an iodine speciﬁc, validated food frequency
questionnaire.
Results: Both groups had poor knowledge about the importance and role
of iodine during pregnancy. Only 36% of women reported having received
adequate information about iodine, while 26% of GPs reported discussing
iodine supplementation with their pregnant patients. Most GPs (70%) did
not know the NHMRC recommended dosage of iodine for pregnancy
supplements (150 mg/day). Seventy percent of women reported taking
iodine supplements and 62% met the Estimated Average Requirement
(EAR) for iodine intake (160 mg/day). Most healthcare providers (74%)
expressed interest on receiving further education about iodine.
Conclusions: Both GPs and pregnant women in ANSC exhibited poor
knowledge about iodine. Despite this, women surveyed were meeting
their dietary requirements for iodine during pregnancy. Further education
of General Practice staff is indicated to ensure that all pregnant women are
encouraged to take a supplement containing iodine.
Funding source(s): N/A.
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Background/Aims: The aimof this studywas topilot test the effectonweight
loss of a novel interdisciplinary lifestyle intervention in the short term.
Methods: A 12week pilot randomised controlled parallel interventionwas
conducted in 22 adult volunteers (25-54 years; BMI 25-40 kg/m2) in
Wollongong, comparing usual care (general guidelines with practice
nurse) with a novel protocol integrating the efforts of exercise physiolo-
gists, dietitians, psychologist and medical practitioners. Detailed protocols
were developed, with ethics approval. Statistical analysis was conducted
using a linear mixedmodel (SPSS version 21, IBM corporation Armonk NY).
Results: After 3 months the intervention group lost signiﬁcantly more
weight than the control group, adjusted mean difference (AMD) -3.98 kg,
95%CI: -6.17, -1.79; and body fat, AMD -3.25%, 95%CI: -6.05, -0.48. This was
reﬂected in the changes in BMI, (AMD -1.24 kg/m2; 95%CI: -2.05, -0.44) and
waist circumference, (AMD -5.14 cm; 95%CI: -7.74, -2.53).
Abstracts / Journal of Nutrition & Intermediary Metabolism 1 (2014) 1e55 11Conclusions: Even at the level of a pilot study, the novel interdisciplinary
approach was more effective at achieving weight loss in the short term
compared with usual care. The research provided a sound basis for the
longer term 12 month trial.
Funding source(s): Illawarra Health and Medical Research Institute.
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Background/Aims: Common dietary assessment methods are limited in
their ability to assess meal patterns or contextual factors such as location
or social interactionwhilst eating. This study aimed to test the usability of a
method of assessing meal patterns using ecological momentary assess-
ment principles via a Smartphone meals diary app known as “FoodNow”.
Methods: Participantsused the FoodNowappover fournon-consecutivedays
recording all food and beverages consumed using a combination of written
text, voice recorded messages and photographs. At each eating or drinking
occasion, a series of contextual questions were completed. These questions
included the time, place, social company and activities during consumption, a
description of the eating occasion, and information surrounding the pur-
chasing andpreparation of the food ingredients. After using the FoodNowapp
participants completed a short questionnaire on its functionality.
Results: Twelve participants (10 females, 2 males) with a mean (SD) age of
25.5 (7.9) years provided 38 days of data covering 171 eating occasions.
Feedback identiﬁed the need to reorder and provide additional responses
within the app, and these have been adjusted prior to further testing. The
total amount of questions asked has also been adjusted to reﬂect concern
for high participant burden.
Conclusions: This pilot study supports the usability of the FoodNow app in
the assessment of meal patterns. The FoodNow app is currently being used
in a validation study to investigate its ability to adequately measure overall
energy intake.
Funding source(s): Deakin University.
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Background/Aims: To evaluate the content, usability and acceptability of a
smartphone app designed to improve intake of bioavailable dietary iron.
Methods: Semi-structured focus group were conducted following a two
week period whereby participants used the app. Participants were females
aged 18-50 years who owned an android smartphone. Focus group dis-
cussions were audio recorded and analysed via an inductive open-coding
method using the qualitative analysis software NVivo. Frequency of code
occurrence was calculated.
Results: Three focus groups (n ¼ 19) were conducted (age 19-36 years). The
following themes and their numerical occurrence were identiﬁed: sugges-
tions for improvements (246), interface and design (103), dislikes (80), us-
ability (38), technology issues (34), likes (35), pictures (7) and speciﬁc
components of the app including goal tracker (108), facts (58), photo diary
(33) and games (31)were discussed. Overall, participants enjoyed the idea of
the app and the facts providedwithin the app. Suggestions for improvement
included the addition of a back button and inclusion of more colours and
pictures to help decrease the ‘clunkyness’ and to improve the interface and
design of the app. Includingmore facts with the option of being able to go to
a ‘read more information’ section was another suggestion.
Conclusions: Usability testing is an important step in reﬁning the app.
Suggestions from participants will be taken into consideration during the
redevelopment of the app. This will aid the usability and functionality of
the app, potentially leading to an increased acceptability.
Funding source(s): Meat and Livestock Limited Australia, I-Nex Corpora-
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YEARS LATER IN AUSTRALIAN CHILDREN?
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Background/Aims: Skipping breakfast, habitually and in randomized
controlled trials (RCTs), has been linked to poorer academic performance
in children but little is known about the longer-term effects. This study
examined whether skipping breakfast predicted poorer academic perfor-
mance two years later.
Methods: A national sample of 2,335 8-9 year-old children who partici-
pated in the 2008 and 2010 follow-ups of the Longitudinal Study of
Australian Children were included in the analysis. In 2008, breakfast
consumption was reported by a parent/guardian in three 24-hour food
frequency diaries, completed within four weeks. Children who skipped
breakfast on at least one occasion were classiﬁed as breakfast skippers. In
2010, the child’s teacher compared their reading, maths and overall
achievement to other children of the same grade (below average/average/
above average). Grade 5 National Assessment Program e Literacy And
Numeracy (NAPLAN) results were linked. Differences between skippers
and non-skippers were calculated using ordinal regression for teacher-
reported academic performance, and linear regression for differences in
mean NAPLAN results. Analyses were adjusted for sex, age and socioeco-
nomic position.
Results: In 2008, 250 (10.7%) childrenwere classiﬁed as breakfast skippers.
In 2010, breakfast skippers were slightlymore likely to be in lower teacher-
reported reading (adjusted RR 1.12; 95%CI: 1.02, 1.24) and overall academic
achievement (adjusted RR 1.11; 95%CI: 1.01, 1.23) categories than non-
skippers. Skippers had lower mean NAPLAN scores than non-skippers for
all ﬁve domains but the differences were small (< 2%) and not statistically
signiﬁcant.
Conclusions: Skipping breakfast predicted poorer academic performance
two years later compared to non-skippers but the differences were small.
Funding source(s): NHF.
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IRAN
S. Sadegholvad 1, H. Yeatman 1, N. Omidvar 2, A.M. Parrish 1, A.
Worsley 3. 1 School of Health and Society, University of Wollongong NSW,
Australia; 2 Faculty of Nutrition and Food Technology, Shahid Beheshti
University of Medical Sciences, Iran; 3 School of Exercise and Nutrition
Sciences, Deakin University VIC, Australia
E-mail: ss709@uowmail.edu.au (S. Sadegholvad)
Background/Aims: The current study investigated food experts’ views on
what they considered important areas of nutrition and food systems
knowledge for school-leavers in Iran.
Methods: Face-to-face or telephone semi-structured interviews were
conducted with 28 Iranian experts acknowledged in their ﬁeld of food and
nutrition, including ﬁve public health nutritionists, ﬁve nutritionists, ﬁve
dietitians, four food scientists, two environmental scientists, two veteri-
nary physicians, one agriculture scientist and four high school teachers
(health teacher, home economics teacher, agriculture science teacher and
food science teacher). Participants were drawn from academics in recog-
nised universities and practitioners from professional, governmental and
non-governmental organizations. Interviews were transcribed in Farsi and
translated into English for analysis.
Results: Experts considered nutrition and food systems knowledge to be
important for school-leavers as it is embedded within people’s routine life.
A nutrition and food systems knowledge framework to assist Iranian
school-leavers to make informed decisions in food-related areas was
developed, comprising ﬁve major clusters and several sub-clusters. Major
clusters included knowledge of: nutrition basics; food production; food
selection, preparation, storage and wastage; prevalent nutrition problems
